VWhere dining is an experience

'S
Harlan’s Sides Starters
Arugula Salad with Aged Balsamic k&3¢ 2t & $88 The Best HamMm In Town
Iberico de Bellota D.O.P. - 42 Months [E #4218 B 7158 kg
U.S. Asparagus [EXBEH $88 Served with Wild Rocket, Melon,
Grissini & Truffle Honey $388
Mixed Mushrooms (& $88

Prosciutto di Parma - 24 Months & #2418 B E &k i}
Served with Wild Rocket, Melon,

et Grissini & Truffle H 248
Baby Spinach P 78 rissini ruffle Honey $

Mashed Potato 4 HZH $78

O kNI R R B
French Fries with Truffle Mayo 2&EAEE $78 Scampi Tail & Caviar Oscietre
Crunchy Fennel, Citrus Pear|, Black Garlic Foam
& Cauliflower Panna Cotta $288

BIORR R KFER K B E

Sauteéed Clams

ltalian Pancetta, Crispy Garlic, Basil

& A Touch of Chili $208

BRUERRSAT FERSATHE BILR BB EES T

Pan-Seared French Foie Gras

Foie Gras Terring, Black Figs,

Quince Jam & Baguette Toasted $288

O EHHAENHBTRRERET T
Crudo di Yellow Tall
Pickled Mango, Tortilla Chips, Jalapeno,
Apricot Paste & Honey Mustard Dressing $268

BB E

\Warm Lobster Salad

Wild Mushroom, Cherry Tomato,

Rocket & Lemon QOlive il $288

QD KEZ T RBEHERDE
Buffalo Burrata & Heirloorn Tomato

Wild Rocket, 15 Years Aged Balsamic
& Shaved Parmigiano $248

1k xS

Harlan's Caesar

Poach Egg, Crispy Parma Ham, Garlic Croutons,

Capers Berries & Shaved Parmigiano $198

[R5z kR K AR B

Cold Cut Platter

Smoked Salmon, Salami, Mortadella,

Semi-Dried Tomato, Grissini & Sweet Pickled $248

All prices are subject to 10% service charge All prices are subject to 10% service charge

@ Signature Dish @ Suitable for Vegetarians @ Signature Dish @ Suitable for Vegetarians



VWhere dining is an experience

Soups

D EBRRE

Lobster Bisque
Maine Lobster Meat,
Horseradish Cream & Cognac

QD BARMHERS

[talian Minestrone
Shaved Parmigiano & Extra Virgin Olive Oil

HEEASRSEAMER
Harlan's Wild Mushroom Cappuccino
White Truffle Qil & Porcini Powder

$188

$138

$138

Signature Pasta

D BRFAIE RENTESEAT

Spanish Red Prawns
Linguine, Lobster Broth, Dried Shrimp,
Crab Paste & Shaved Bottarga di Muggine

ERRRARER

Vongole

Linguing, Crispy Garlic, Basil,
Parsley & A Touch of Chili

QD #HFECERRENRARINENT

Vodka Tomato
Penne, Sweet Onion, Basil, Pepper,
Parmesan & Tomato Crema

TR IR ER M R IRE T

Maine Lobster

Spaghetti, Confit Garlic, San Marzano Tomato
& Lobster Tomato Sauce

HEARBSEAFISRFEHMERERENT
Lump Crab Meat

Risotto, Asparagus, Roasted Capsicum
& Marinara Sauce

QD BB ER AR

Italian Wild Mushroom

Risotto, Black Truffle Paste, Italian \\White Buttenr

& Shaved Parmigiano

QD BEMERTRZLEXEANES

Ricotta & Spinach
Ravioli, Oven Baked, Mozzarella Cheese,
Bechamel & Cherry Tomato Ragout

O LBEF TR/ NEIRERE

Sea Scallop & Scampi Tall

Pappardelle, Spanish Chorizo, Semi-Dried Tomato,

Basil & A Touch of Chili

$398

$=288

$=268

$348

$328

$=298

$298

$328

All prices are subject to 10% service charge

@ Signature Dish @ Suitable for Vegetarians

Seafood

@ FECRBEEREDEST
Oven Baked Maine Lobster
Garlic Butter Baked, Sea Scallops, Baby Gem,
Potato & Mlild Cheddar Cheese Sauce $498

SRHARERAFERERARITREEEZ A

Japanese Black Cod

NManhattan Clams Chowder Ragout

& Parmigiano Cheese Cracker $468

ERiLtBERUHEESESEE

Seared Halibut Fillet

Sea-Urchin Custard, Asparagus,

Crispy Parma Ham & Basil Olive Qi 468

Turf

O 127 TxEERTERARIN
USDA Prime Rib-Eye 12 OZ
Roasted Whole Garlic, Broccolini,
Baby Potatoes & Mustard VVeal Jus $528

RERARRMNFRFEHBETRHREFFRT

56 Degrees Cooked Australian Lamb Rack

Charcoal Grilled, Chorizo, Lentil Stew,

Fried Polenta & Garlic Veal Jus $488

OO BRFLFEEEA GBI B RERE
Iberico Pork Secreto
Crispy Iberico Ham, Garlic Puree &
Pickled Plum Salsa $428

1BREB R BRSO R ERET

Sous-Vided French Black Chicken Leg

Fried Duck Heart, Truffle Mashed, Broccolini

& Morels Mushroom Ragout $468

BNFERNTEREER NGRS

16 Hours Cooked Wagyu Beef Cheek

Mashed Potato, Roasted Baby Carrot,

Asparagus & Own Jus $488

All prices are subject to 10% service charge

(&) Signature Dish (J) Suitable for Vegetarians



